HOUSEKEEPING FOR TWO. 

By ANNA B. HAMMAN 
(Continued from page 694) 


SUGGESTIONS FOR WARM WEATHER. 

All housekeeping should be light housekeeping in the summer, and 
light housekeeping should be lighter than ever. We have an unfortunate 
habit of spending the most beautiful time of the summer day, from 
six to eight in the evening, in the house, eating, and washing dishes. It 
should be possible occasionally for the family of two to adjourn to some 
spot out-of-doors where the sunset is visible and contentedly munch a 
sandwich and a hard-cooked egg and finish with fresh fruit. 

Let the sandwich bread be at least twenty-four hours old, and it 
should be cut in even slices, not too thick nor too thin. If you wish 
to be very dainty, you may cut off the crusts, but they are better left on. 
Butter each slice evenly. Butter spreads much better if it is first rubbed 
to a creamy consistency with a wooden spoon. Put a crisp, tender lea 
of lettuce with a generous teaspoon of mayonnaise between the slices. 

A hard-cooked egg is a different thing from a hard-boiled egg. 
Put water in both parts of the double boiler, and put it over the fire. 
When the water in the lower part boils, put the eggs in the upper pa , 
leave the cover off, turn the fire low and let the eggs cook forty minutes 
The result will repay the extra time and trouble. Instead of the usual 
picnic egg with a white of leathery texture, you have a thoroughly 
cooked, but tender egg which, if well masticated, is perfectly digestible. 

A handful of nuts will add to the pleasure as well as the nutriment 
of the feast. Get a half-pound of shelled Jordan almonds. Cover them 
with boiling water and let them stand two minutes, then throw them 
into cold water and rub off the brown skins. Dry them on a towel, 
spread them in a shallow pan, add one teaspoon of olive oil, shaking 
them well, so that the oil may coat each nut. Brown them delicately 
in the oven. Turn them out on soft paper, which will absorb any 
surplus oil, and sprinkle with salt. A pound of almond meats contains 
about three times as much nutriment as a pound of round steak, and they 
should be eaten accordingly. Nuts eaten after a hearty meal and with¬ 
out thorough mastication are likely to be indigestible, but if well chewed 
and eaten with due regard to their high nutritive value, they make a 
wholesome addition to the bill of fare. 
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Here are some suggestions for the meals that must be eaten in-doors. 
Steamed Fish. Get two slices of white fish or any good fish that 
your market affords. Wipe it with a cloth wrung out of cold water. Tie 
it loosely in a square of cheesecloth, put it in a strainer, set the strainer 
over a saucepan containing a small amount of boiling water; cover 
closely, and you have an excellent improvised steamer. The boiling 
water should not reach high enough to touch the fish. Let the fish cook 
until perfectly tender. It will take from twenty to thirty minutes. 
When done, lay it on a bed of cress, which can be bought for five cents a 
bunch. Tf cress is out of season some sprigs of parsley will make it look 
cool and inviting. Serve with it the following sauce. 

Drawn Butter Sauce. Three tablespoons butter, 1 cup boiling water, 
3 tablespoons flour. Salt, pepper. 

Melt two tablespoons butter, stir in flour and cook together, without 
browning, three minutes. Add water gradually, stirring until mixture 
boils. Cook five minutes. Tiemove from fire and beat in the other 
tablespoon of butter and a few drops of lemon juice. 

Green Salad. Separate the leaves of a fresh, crisp head of lettuce, 
discarding those which are coarse or bruised. Put the rest in plenty of 
cold water and wash them carefully and thoroughly, rinsing them two 
or three times. Then drain them on a towel. If you can put them 

on the ice, they will be crisper. Peel a fresh, firm cucumber, taking off 

a thick paring. Slice the cucumber in thin slices, and put it in a bowl 

of cold water, with a piece of ice in it if possible. Drain on a towel a 

little time before serving, so that the water may not weaken the dressing 
or prevent, it from adhering to the salad. Arrange the cucumber on the 
lettuce leaves and pour over it a French dressing. 

French Dressing. Three tablespoons olive oil, y & teaspoon salt, 1 
tablespoon vinegar, few grains pepper. 

Put seasonings in a bowl, add olive oil, and beat in vinegar. Con¬ 
tinue beating until you have a smooth, creamy emulsion, then pour at 
once over salad. 

Tomato Salad. Select smooth, firm, ripe tomatoes. Pour boiling 
water over them and let them stand one minute. Then plunge into 
plenty of cold water, peel and chill. Serve, either whole or sliced, on a 
crisp, tender lettuce leaf, and put a tablespoon or more of mayonnaise 
dressing on each. 

Mayonnaise. Few grains of cayenne or paprika, % teaspoon salt, 
yolk of 1 egg, J /2 cup olive oil, l / 2 tablespoon lemon juice, l / 2 tablespoon 
vinegar. 
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Put seasonings in a bowl, add yolk of egg, and beat thoroughly, add 
lemon juice and vinegar and beat again. Then add the oil, a teaspoonful 
at a time, beating in each portion until thoroughly blended. Materials 
and utensils should all be cold, and it is a help in warm weather to set 
the bowl in a pan of cracked ice. 

Scalloped Eggs. Three hard-cooked eggs, 1*4 tablespoons flour, 
Y\ cup milk, >4 teaspoon salt, l l / 2 tablespoons butter, few grains pepper, 
2 tablespoons buttered crumbs. 

Slice the eggs into a baking dish. Melt butter in a saucepan, add 
flour and cook, without browning, three minutes. Add milk, and cook 
until mixture boils, stirring constantly. Add seasonings, and pour sauce 
over eggs. Sprinkle buttered crumbs over the top, and set in oven 
until crumbs are delicately browned. To prepare buttered crumbs, pick 
the crumbs from a loaf of stale bread with a fork, and stir them into a 
half teaspoon of melted butter. A half teaspoon of finely chopped 
parsley added to the sauce makes a good change in this dish. Scalloped 
eggs provide an excellent substitute for meat in hot weather. 

Vanilla Ice-cream. One cup cream, 1 teaspoon vanilla, 2 table¬ 
spoons sugar, few grains salt. 

Mix ingredients, put into freezer can, adjust top and crank, and 
pack with ice and salt in proportion of three parts of ice to one of salt. 
Turn crank until it turns rather hard. Wipe off top carefully so that no 
salt may get into mixture. Remove top, take out dasher, and pack the 
cream down smoothly. Put the cover back, and put a cork in the hole 
in the cover. Add more salt and ice if necessary, set in a cool place until 
ready to serve. It will have a better flavor if allowed to stand for an 
hour. 

Raspberry Ice. Three tablespoons sugar, % cup water, 1 cup red 
raspberries, 1 teaspoon lemon juice. 

Sprinkle raspberries with sugar, cover and let stand one hour. 
Mash and squeeze through cheesecloth. Add lemon juice and water and 
freeze. 

If your outfit does not include a baby ice-cream freezer, it is possible 
to improvise a freezer, using a baking powder box for the inner can, 
and a howl, jar or pail for the outer pail. Pack the space between the 
two with salt and ice, just as in the freezer. Turn the can rapidly with 
the hand, and as the mixture freezes, scrape it down from the sides of 
the can and beat it, so that it may freeze evenly throughout. When acid 
fruits are used, a jelly glass should be substituted for the baking powder 
tin, as the acid may act on the tin and form poisonous compounds. It 
takes somewhat longer to freeze in a glass than in a tin, and rather 
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more salt is needed in the freezing mixture. Very good creams and 
ices can be made in this way on a small scale. The salt used in freezing 
should be coarse rock salt rather than table salt. Any fresh fruit may 
be substituted for the raspberries. Peaches make a delicious sherbet. 

Iced Tea. Two teaspoons black tea, ice, 1 pint boiling water, lemon. 

Make the tea in the usual way. Put a piece of ice in a pitcher, and 
strain the tea over it. Let it stand until thoroughly chilled. Into each 
glass put a large tablespoon of crushed ice, a slice of lemon and a lump 
of sugar, and fill the glass up with the tea. This makes a tea of mild 
but delicious flavor. 




IF I CAN LIVE 
BY HELEN HUNT JACKSON 
If I can live, 

To make some pale face brighter and to give 
A second lustre to some tear-dimmed eye, 

Or e’en impart 

One throb of comfort to an aching heart, 

Or cheer some wayworn soul in passing by; 

If I can lend 

A strong hand to the fallen, or defend 
The right against a single envious strain, 

My life, though bare, 

Perhaps, of much that seemeth dear and fair 
To us of earth, will not have been in vain. 

The purest joy, 

Most near to heaven, far from earth’s alloy. 

Is bidding cloud give wav to sun and shine; 

And ’twill be well, 

If on that day of days the angels tell 
Of me, she did her best for one of Thine. 

—Baltimore Sun. 



